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Please Following The Instructions In The Manual For
Preparing And Using These Mason Jars.

Mason Jars
User

Manual

Fresh & Delicious Creations Start Here
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Rainforce® has always been committed to provide various

products for home jar lovers.

Our product quality, variety of option, superior design, 

and performance continue to earn us praise from consumers.

You will feel happy when you use our products.

We are committed to helping making your day a little easier, more

creative, fresh, and flavorful.

Inside the pages of this book, 

you'll find instructions to better use these jars, 

and recipes to inspire your own jars creations. 

Get in and out of the kitchen effortlessly with Rainforce®.

ABOUT
RAINFORCE

For More Questions, Get To Us At
freetimeforshopping@gmail.com



1/18/2021 未命名书刊

https://flbook.com.cn/e/EpEUVRkYiv/s/3 1/1

P2-P3 About Rainfoece
P4-P5 Contents
P6-P7 About Mason Jars
P8-P9 Confirmation Your Package
P10-P11 Jars Cleaning
P12-P13 Lids Cleaning
P14-P15 Jars Sterilizing
P16-P17 Lids Sterilizing
P18-P19 Guide To Water Bath Canning
P20-P21 Guide To  Food Storage
P22-P23 Guide to Freezing food
P24-P25 Guide To Making Candle
P26-P27 Make Overnight Oats
P28-P29 Open Stuck Jar Lids
P30-P31 Cautions
P32-P33 Our Products
P34-P35 Warranty

Contenets



1/18/2021 未命名书刊

https://flbook.com.cn/e/EpEUVRkYiv/s/4 1/1

Mason jars are everywhere.
there’s more to these vessels than just their timeless
aesthetic and nostalgia. 
Mason jars represent a more wholesome, simpler way
of life.

They line the shelves of artisan grocery stores, filled
with homemade blood orange marmalade or pickled
fennel;
They store your sugar and spices (and everything
nices);
they can hold hot or cold liquids, and they don’t retain
odor;
and they serve as lanterns, candles, and vases at
weddings.

Options are endless.

You will find much joy on these cute jars.

ABOUT MASON JARS
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Parts and Components

GLASS JAR 

METAL LID 

CHALKBOARD STICKERS

Confirmation your package

Make sure you have received all the components in the package, 

and check the status of all your parts.

If there is any defective or miss of products, 

please feel free to contact us at 
freetimeforshopping@gmail.com

BUILT-IN PLASTISOL( FOR
SEALING) 
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Note:
1. These washing methods do not
sterilize jars.
2. Do not use steel wool or a brush
with a wire stem to clean jars

JARS 
CLEANING

How to clean:
Wash empty jars in tepid water with detergent
and rinse well by hand, or wash in a
dishwasher. Unrinsed detergents may cause
unnatural flavors and colors.

Tips: 
Scale or hard-water films on jars are easily removed by soaking jars
several hours in a solution containing 1 cup of vinegar (5 percent acidity)
per gallon of water.
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How to clean:
1.Wash the lids by hand with dish
soap in warm water, make sure to
rinse thoroughly.
2.Wipe thoroughly with a dry cloth or
air dry on racks.

Note: 
Please keep the lids in cool, dry, dark
place to avoid rusting.

Tips: 
Consider storing jar lids in a wire
basket when not in use to keep
things organized.

LIDS 

CLEANING
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How To Sterilizing：
Step One:
Place Jars (Mouth Facing Upward) In A Water-Bath Canner Or
On A Rack Set In A Deep Pot Filled With Cold Water. (You Can
Put A Clean Dishcloth On The Bottom Of The Pot And Around
The Jars Instead To Avoid Bumping And Breaking During Boiling
If You Do Not Have The Water-Bath Canner Or The Rack.)
Step Two:
Make Sure The Jars Completely Submerged And That There Is
No Air Trapped Inside Them
Step Three:
Cover The Pan With A Lid.
Step Four:
Over High Heat, Bring The Water To A Rolling Boil. Leave To Boil
For 10 Minutes.

Note: 
Sterilizing means bringing the glassware up to a high
temperature, so make sure to handle the glassware with
care and take precautions so you won’t burn yourself.

Tips:
Oven mitts are your best friends when
it comes to sterilizing!

JARS
STERILIZING
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How To Sterilizing：
Place the lids into water
that is simmering, but
not boiling for 10
minutes to sterilizing.

Note: 
The lids are not dishwasher
safe and must not be put in
the oven, boiling water or the
microwave.
It's not necessary to boil the
lids in order to sterilize or to
achieve a good seal.

Tips: 
To achieve betters seal,
place little pieces of wax
paper under the lid during
every use, you will find it
creates a tighter seal, and
the lids will stay clean.

Lids
Sterilizing
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Guide To 
Water Bath
Canning

1.Before using Rainforce@ jars, always check that the edges and rims are
intact. If there are any chips or cracks, they cannot be used.
2. Sterilizing the jars and lids, and leave the jars submerged in the hot
water, until you’re ready to fill them.
3. Start preparing canned recipe - jams, pickles or anything you want to
can.
4. Once your jam is ready, get the hot jars out of the hot water.
5. Carefully empty the jar into the pan.
6. Have a clean tea towel ready, and place the hot jars on top of it.
7. Fill them with hot jam or pickles, leaving the appropriate amount of
headspace. A canning funnel will come in handy for this step.
8. After filling the jar, release air bubbles by inserting a narrow plastic
spatula or similar tool between the pickles and the inner surface of the jar.
Move the tool up and down while slowly turning the jar. Add more liquid if
the level drops in this process.
9. Use a clean, damp cloth to clean the rims and screw on the lids.
10. Leave the filled and sealed jars to cool upside down.

Note:
1. Always take precautions to avoid burn yourself.
2. Always examine any food before using it. If a lid can be removed
without the use of pressure to release a vacuum, do not use the food.

Tips:
General rule of thumb for headspace
Jellies, jams, soft spreads, fruit juice: ¼ inch ( ½ cm)
Fruits, tomatoes, pickles, relishes, chutneys, condiments: ½ inch (1
cm)
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Guide To
Food
Storage

Suit for leftover sauces, dips and pesto, olives, pickles and other food
that need to refrigerated.
1. Make sure the jars are clean and completely dry.
2. Cool down your food.
3. Stick them in jars.
4. Cover tightly with 3 or 4 layer plastic wrap to keep the lids odor-free if
the content has a strong odor.
5. Screw the lid on top, and place them to your refrigerator.

Tips:
1.Save those rubber bands from asparagus and other vegetables.
They fit around the edges of jars to keep the plastic wrap nice and
tight.
2.If you want to storage berries (and veggies) in jars, wash them really
well, then let them dry entirely, this will keep your fruit stay fresh for
longer.
3. Label and date the content you store, so you know what they are
and how long they’ve been there.

Note: 
Do not put the jars that have shoulders in the freezer, it may cause a
crack.
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Guide to
Freezing
food

We not advise to freeze food in jars that has
shoulders, as the frozen food will expand and have
risk to cause the glass to break.
However,if you are up for the challenge, try using 
some of these ideas to reduce your risk of glass
breakage :
1.Cool your food before ladling into the jars, then
completely cool the jars of food in the fridge before
freezing.
2.Make sure that the food stays below the shoulders
while it freezes and expands, which means that the
content should be 2-3 inches below the shoulders
before you stick it in the freezer.
3.Don’t over tighten the lids, just loosely place the
lids on until the food is totally frozen.Once the
content is frozen, you can tighten the lids.
4.Do not allow jars to touch each other. Separate the
jars by using cardboard dividers, or just strategically
locating them away for each other.
5.Glass is more susceptible to breakage when
frozen. Handle gently.
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Guide To
Making
Candle

1. Make sure the jars are clean and completely dry.
2. Place the wick into the jar.
3. For safety reasons, wax should always be heated in a double boiler,
which is essentially a pan inside of a pan. Fill the bottom pan with
water and then place the second pan with the wax inside of it.
4. Heat over medium heat and stir the wax until completely melted. It’s
important to make sure that the wax does not come to a boil. Add your
color and fragrance to the melted wax in the pot, if desired.
5. Carefully pour the hot wax into the jar. Use skewers or popsicle
sticks to help keep the wick in place.
6. Let the wax cool completely and then trim the wick down to size.

Tips:
1. If you're concerned about keeping the air in your home as clean as
possible, use soy wax.
2. Place the jars on a sheet of wax paper to ensure that any wax that
spills will be easy to clean up.

Note:
1. Make sure the pan you use is disposable because it will be covered
with wax when you're done.
2. Do not leave the stove unattended while heating wax, and be sure
to keep a fire extinguisher nearby as a safety precaution.
3. Clean up any wax on or near the stove eye. Wax will ignite if it
reaches a high enough temperature.
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Make
Overnight

Oats

1.Take a jar and add a serving of old fashioned rolled oats.
2.Fill the glass as much as you think you’ll be able to eat the
next morning.
3.Fill up the jar with liquid until the oats are well covered.
Possible liquids: milk, soy milk, coconut milk, almond milk,
rice milk, oat milk, orange juice.
4.Add your favorite toppings, like almonds, hazelnuts,
walnuts, cashew nuts, flax seeds, chia seeds, raisins, all
kinds of berries, fruits like banana, cherries, apples or
pears, sunflower seeds, pumpkin seeds, nut butters,
coconut flakes, plain yogurt.
5.Refine the overnight cereal with your favorite spices; for
example cinnamon, vanilla, cocoa powder, ginger powder,
gingerbread spice.
6. Screw the lid on top, shake, and send them to your
refrigerator.
7. Enjoy your breakfast the next morning!

Note: Do not use a metal utensil to
remove food for serving.
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Open Stuck
Jar Lids
1.Add Traction: Wrap the lid in a dish towel or
rubber glove, then try to twist open the lid.
2.Tap the Lid: Perhaps there’s some food trapped
around the rim of the jar. Tapping the lid on top and
around the edges, again using a heavier object
such as the back of a chef’s knife or wooden rolling
pin, can help dislodge the food, eventually
loosening the jar.
3.Run it Under Hot Water: Running the lid under hot
water for 3-5 minutes, then try to twist open the jar.
4.Break the Seal: Turn the jar on its side, with the
palm of one hand, give the bottom of the jar a few
strong pats, then try to twist open the lid.
5.Break Out the Tools: Using a bottle opener and
pulling the lid away from the jar.
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Cautions
1. Do not let the temperature differential between

jar’s body and the contact object exceed 120 ℉.

Otherwise, thermal fracturing will occur.

2. Before storing sealed jars, wash lids and entire

surface of the jars to remove any food residue.

Rinse and dry. To avoid rust, make sure the lids are

completely dry.

3. Light hastens oxidation and destroys certain

vitamins. Light will also cause certain foods to fade

in color. To protect foods and jars from the

deteriorating effects of light, store jars in a place

that does not receive direct sunlight. It is best to

keep home canned foods in a cool, dry, dark place.
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Our Products

B08BR347Z6 B08BR6G62HB08KZXZT5H B08KZYLCPPB08KZXB22R

8 oz8 oz 12 oz 12 oz16 oz

Gold Lids Silver LidsGold Lids Silver Lids

Capacity 

Color

Package

Lables

Asin

Gold Lids

30 Pack 30 Pack
20 Pack 20 Pack15 Pack

30 Pcs 30 Pcs 20 Pcs 20 Pcs 20 Pcs 

Silver Lids

15 Pack

B08KZX7ZZX

16 oz

20 Pcs 
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Or scan the QR code 

freetimeforshopping@gmail.com

For more questions, get to us at 

and edit your question


